§96.8

on the consular invoice, may be re-
leased for entry as food containers
without disinfection.

[28 FR 5986, June 13, 1963. Redesignated at 58
FR 47031, Sept. 7, 1993]

§96.8 Uncertified casings; disinfection
at seaboard port.

Uncertified foreign animal casings
arriving at a seaboard port may be im-
ported into the United States for use as
food containers after they have been
disinfected under the direct supervision
of an APHIS inspector at the seaboard
port.

[28 FR 5986, June 13, 1963, as amended at 57
FR 29785, July 7, 1992. Redesignated at 58 FR
47031, Sept. 7, 1993]

§96.9 Casings admitted on disinfec-
tion; sealing; transfer and disinfec-
tion.

Foreign animal casings offered for
importation into the United States
which are admitted upon disinfection
shall be handled as follows:

(a) The containers of such casings
shall be sealed on the steamship pier or
other place of first arrival. Four seals
shall be affixed to both ends of each
tierce, barrel, and similar container in
the space where the ends of the con-
tainer enter the staves, by means of
red sealing wax imprinted with the No.
3 Veterinary Services brass brand from
which “INSP’'D & P’S’D” and the estab-
lishment number have been removed.

(b) Uncertified animal casings sealed
as above indicated shall be transferred
from the steamship pier or other place
of first arrival to the premises of the
importer or other designated place,
where they shall be disinfected by the
importer under the supervision of an
APHIS inspector before they are of-
fered for sale. The object of this ruling
is to place full responsibility for dis-
infection of casings on the original im-
porter and to prevent the sale of cas-
ings subject to disinfection by the pur-
chaser.

[28 FR 5986, June 13, 1963, as amended at 57
FR 29785, July 7, 1992. Redesignated at 58 FR
47031, Sept. 7, 1993]
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§96.10 Uncertified casings; transpor-
tation for disinfection; original
shipping containers; disposition of
salt.

(a) Foreign animal casings imported
into the United States without certifi-
cation may be forwarded in customs
custody to a USDA-approved facility
for disinfection under APHIS super-
vision and release by the United States
Customs authorities, provided that, be-
fore being transported over land in the
United States, each and every con-
tainer of such casings shall be dis-
infected by the application of a solu-
tion of sodium hydroxide prepared as
follows:

(1) Sodium hydroxide (Lye) prepared
in a fresh solution in the proportion of
not less than 1 pound avoirdupois of so-
dium hydroxide of not less than 95 per-
cent purity to 6 gallons of water, or
one 13%-ounce can to 5 gallons of
water.2

(2) This solution shall be thoroughly
applied to all exterior surfaces of the
containers and be allowed to remain
for at least thirty minutes to accom-
plish disinfection. The containers
should then be washed with water to
remove the caustic soda which other-
wise might cause injury to the han-
dlers of the packages.

(b) When uncertified foreign casings
are removed from the original shipping
containers these containers shall be de-
stroyed by burning or promptly and
thoroughly disinfected both inside and
out with the solution and in the man-
ner above prescribed. If these con-
tainers are to be re-used it is impor-
tant that they be thoroughly washed
both inside and out with water after
disinfection has been completed, and in
order to insure against the injurious ef-
fect of caustic soda remaining in the

2Due to the extreme caustic nature of so-

dium hydroxide solution, and of sodium car-
bonate solution to a lesser degree, pre-
cautionary measures such as the wearing of
rubber gloves, boots, raincoat and goggles
should be observed. An acid solution such as
vinegar shall be kept readily available in
case any of the sodium hydroxide solution
should come in contact with the body.
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